= &
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Appetizer
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Soup
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Sashimi
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Simmered dish
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Grilled dish
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palate cleanser
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Main dish
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Rice
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Pickles
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Dessert
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Japanese confectionery
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Menu
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Pen shell clam, ark shell, urui, rapeseed blossoms, and hana-wasabi
served with Tosa-style vinegar jelly
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Simmered octopus with mustard egg yolk vinegar sauce
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Japanese chicken and cheese loaf with poppy seeds Pickled myoga ginger buds
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Grilled wheat gluten with sweet miso Simmered broad beans

Deep fried shrimp with colored rice powder
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Clear dashi soup  Whitebait “Shinjo” (fish dumpling) of sliced green laver
Bamboo shoots, kogomi fern, and kinome (young sansho leaves)
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Sea bream cured with kelp / Bluefin tuna / Striped / Kelp with herring roe
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Seasonal garnishes, fresh wasabi, soy sauce
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Steamed clam wrapped in domyoji rice and sakura leaf
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bracken fern, snap peas, lily bulb petals, and light starch sauce
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Herb-grilled Spanish mackerel Grilled radish with butter Crispy lotus root cracker
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Shiso sorbet
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Charcoal-Grilled Hokkaido Beef Tenderloin / Onion, new potato, tomato,

and asparagus greens
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Rose salt, wasabi, and balsamic tamari sauce
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Chilled Green Tea Soba with butterbur sprouts, sakura shrimp, and hana-wasabi
Served in soba dashi with black shichimi spice

A
Three assorted pickles
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Hyuganatsu citrus in a delicate jelly

BBt
Warabi mochi (bracken starch jelly)
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The menu may change depending on the ingredients on the day.



